Time of survival and infectivity of Trichinella spiralis larvae in pig muscle tissue, buried at various depths in the ground were assessed. In the pork pieces the number of infective larvae was 250 ML/g. Meat originated from pig halves was divided in 39 equal pieces, 0.7 kg each, disposed in three groups of 1 3, and buried in depths of 30, 50, and 100 centimeters respectively. The pork was dug up at 13 intervals, approximately every week, until 91 st day of the experiment. After each time interval, infectivity of larvae was assessed by bioassay on rats. The artificially infected rats were sacrificed on 42 nd day after the infection and meat was examined by the following methods -artificial digestion and trichinoscopy. It was found that the larvae during all 90 days preserved infectivity in each depth.
However after all, the most important factor is man. lation, must be buried in the proper way if they are not fit for human consumption."
By the term "Proper way" it is meant that the depth in the ground should be at least 1m. The application of this regulation is very hard to control by the inspection officials.
In this study the influence of burrying in on the survival and the infectivity of Trichinella spiralis larvae during decomposition of swine muscles was estimated. 
MATERIALS AND METHODS

RESULTS
Article available at http://www.parasite-journal.org or http://dx.doi.org/10.1051/parasite/200108s2213 * Mobility is evaluated after artificial digestion by the pooled sample method with magnetic stirrer. ** Samples from every depth were assessed by bioassay on rats. Table I . -Evaluation of the Trichinella spiralis larvae mobility* in relation to the depth of burial in the ground and the time of the meat retrieval.
* Mean LPG calculated from samples from rats infected with 200 larvae. ** Samples from every depth were assessed by bioassay on rats. Table II. -Evaluation of the Trichinella spiralis larvae infectivity in relation to the depth of burial in the ground and the time of the meat retrieval.
depths, to 13° C in 30 centimeters, and 11°C in 50 centimeters and 100 centimeters on the 91 st day.
In this experiment all meat samples from infected swine (700 g) kept the unaltered-pink color in the middle. Surface decay with the appearance of mucus, was observed on the 42 nd day of the experiment. Decay of meat in the middle of the piece, with the appearance of the acid-putrid odour, greenish discoloration and decomposition of the surface layer of the samples, was observed on the 63 rd day of the experiment. The capsules of T. spiralis were preserved its structure even after 91 days of the experiment.
Mobility of the larvae after artificial digestion and larva infectivity for all 13 periods are shown in Tables I and II. Maximum mobility (Table I) (Table II) was uniform for each day of the experiment. The lowest infectivity was seen on the 7 th day of the experiment, and the highest on the 28 th day. Depth had no significant influence on the infectivity of the larvae. R esults that were obtained on the influence of the temperature in the ground on survival and infectivity of Trichinella spiralis larvae are in accordance with other literature data. It was observed that resistance of the Trichinella spiralis larvae at the temperature 0°-4° C retained longer (Hill, 1966) ; that pork with Trichinella after 55 days at a temperature between 4°-6°C caused severe infection in rats (Modic, 1976) and that Trichinella spiralis larvae in meat samples of 300 g, after 90 days exposure to 4° C and -20° C kept their infectivity (Lames et al., 1996) .
There is a lack of data on the infectivity of T. spiralis larva during decomposition of swine muscles (Murrell & Bruschi, 1994; Gajadhar & Gamble, 2000; Pozio, 2000) . Results of our investigations on surviving of the larvae in swine muscles during the process of its decomposition showed that after the 91 st day, larvae had kept their infectivity, i.e. they were able to infect the rats. It is important to emphasize that, during the investigation, the typical meat putrefaction with marked unpleasant odour and total tissue decay was not (Raseta, 1989) . It is well known that on minimal temperature 5°-15°C mesophilic bacteria are growing, whereas psychrophilic bacteria grow in temperatures between -5° and 5° C. Due to these facts it is possible to explain slow bacterial growth and delayed decay of the meat (Raseta, 1989) . If the temperature in the ground was higher, decaying of the meat would have been faster and would have resulted in capsule decomposition and death of larvae.
There are very few data on survival of the larvae of 
